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Subject:     "Egg  Desserts  for  April  Menus."     Information  frorr.  Bureau  of  Home 
Economics,  U.  S.  Department  of  Agriculture. 
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This  is  the  season  of  the  year  when  all  good  cooks  pay  tribute  to  the  hen. 
Famous  chefs  drink  a  toast  to  her  (in  chocolate  egg  shakes  of  course):     "Here's  to 
the  hen!    May  her  son  never  set." 

Poets  write  verses  in  her  honor.     Since  I  can't  compose  a  verse  offhand, 
I'll  quote  one  of  Oliver  Eerford's.     It  goes  like  this: 

"Alas!  ny  child  where  is  the  Pen 
That  can  io  justice  to  the  Een? 
Like  Royalty,   she  goes  her  way, 
Laying  Foundations  every  day, 
Though  not  for  Public  Buildings,  yet 
For  Custard,  Cake,  and  Omelette, 
ilo  wonder,  Child,  we  prize  the  Hen 
■Whose  Egg  is  mightier  than  the  Pen." 

A  well  known  chef  says  that  there  are  7i! 2, 367  ways  of  preparing  eggs. 
Far  "be  it  from  me  to  doubt  his  figures.    A  chef  ought  to  know.     Is  not  the  chef 
the  slave  of  the  egg?     And  the  egg  is  the  cement  that  holds  the  castles  of 
cookery  together. 

Doubtless,  without  eggs,  cookery  would  he  nothing  more  than  a  lot  of 
fallen  castles.    Like  my  first  chocolate  scuffle.     It  started  out  to  he  a  very 
nice  souffle.    Up  to  the  time  it  went  into  the  oven,  all  was  well.    But  a  few 
seconds  after  it  came  out,  alas  and  alack  —  that  souffle  was  utterly  exhausted. 
It  collapsed.     If  you  have  ever  seen  a  child  stick  a  pin  into  a  halloon,  you  know 
»hat  I  mean. 

Of  course,  the  trouble  was  that  I  didn't  know  the  principles  of  egg  cookery. 
I  had  not  yet  learned  that  the  simple  secret  of  a  souffle  is  long  slow  cooking. 
A  souffle  that  is  baked  at  very  moderate  heat,  for  an  hour  or  longer,  will  fall 
°nly  slightly.    But  a  souffle  that  is  baked  so  rapidly  that  the  outside  is  over- 
cooked before  the  center  is  set  will  collapse  as  soon  as  it  comes  out  of  the  oven. 
Souffles,  omelets,  whips,  and  meringues  all  belong  to  the  temperamental  type  of 
sSg  dishes  that  must  be  cooked  slowly,   in  a  very  moderate  oven. 

I've  made  a  list  of  some  of  the  questions  asked  regularly  about  egg  cookery, 
especially  as  it  applies  to  desserts,  and  this  morning  I'm  going  to  answer  some  of 

First:     "What  fruits  are  especially  good  for  fruit  whips,  and  how  should 
kile  fruit  pulp  be  combined  with  the  white  of  egg?11 
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Answer:    Apricots  and  orunes  are  probably  the  most  popular  for  fruit  whips, 
but  any  fru.it  pulp  of  pronounced  flavor  and  color  is  all  right.    As  to  the  method 
of  combining  fruit  yu.lv  and  egg  white  —  heat  the  fruit  palp,  to  dissolve  the 
added  sugar,  and  while  it  is  still  hot,   combine  it  with  the  stiffly  beaten  egg 
whites,  so  as  to  cook  the  eggs  partially  and  give  body  to  the  mixture. 

IJext  question:  "Please  tell  me  how  to  bake  a  prune  whip  so  that  it  will 
not  fall." 

Bake  it  in  a  buttered  dish  surrounded  by  hot  water,   in  a  very  slow  oven, 
for  about  one  hour.    Ey  a  very  slow  oven  I  mean  that  the  temperature  should  be 
from  22<j  to  2n0  degrees  Fahrenheit.     Serve  the  prune  whip  with  cream,  or  with  a 
custard  sauce.  —    Speaking  of  custards,   I  have  any  number  of  requests  for  a 
reliable  custard  recipe.    My  own  recipe  is  tried  and  true.     For  a  soft  custard,  I 
use  one  quart  of  mill"  and  four  to  six  eggs.     Eeat  the  milk  in  a  double  boiler, 
with  6  to  S  tablespoons  of  sugar  and  a  fourth  teaspoon  of  salt.    Beat  the  eggs 
lightly,  and  mix  in  some  of  the  hot  milk.    Pour  this  mixture  back  into  the  double 
boiler,  stirring  all  the  time,  and  don't  let  the  water  actually  boil.    When  the 
custard  coats  the  spoon,   it's  time  to  remove  it  from  the  heat.     Set  it  in  a  bowl 
of  cold  water,  and  add  a  teaspoon  of  vanilla. 

How  we  can  go  directly  into  the  next  question,  which  is  this:     "How  do 
you  make  Floating  Island?"      First,  you  make  your  custard,  just  a.s  I  have  described 
it,  except  that  you  keep  out  two  of  the  egg  whites.    Beat  these  egg  whites  until 
they  are  stiff,  and  then  cook  them.     Cook  by  floating  portions  of  the  stiffly 
beaten  egg  whites  in  a  covered  pan  of  hot  water  for  a  few  minutes.     Serve  the 
cooked  egg  whites  on  top  of  a  soft  custard,  and  you  have  Floating  Island. 

Or,   if  you  like,  you  can  make  small  baked  meringues  of  the  two  egg  whites, 
and  serve  them  on  top  of  the  soft  custard.    For  baked  meringues,  add  gradually 
one-half  cup  of  fine  granulated  sugar  to  two  stiffly  beaten  egg  whites  containing 
one-eighth  teaspoon  of  salt.     (Don't  forget  the  salt.)    Eeat  the  mixture  until  it's 
stiff  enough  to  hold  its  shape.     Flavor  with  one-fourth  teaspoon  of  vanilla.  Drop 
rounded  teaspoonfuls  of  this  mixture  on  oiled  paper,   and  bake  in  a  slow  oven  for 
about  one  hour.     Place  the  baked  meringues  on  ton  of  the  custard  immediately 
before  serving. 

Spanish  Cream  is  another  delicious  custard  dessert.    Make  the  custard  just 
as  for  Floating  Island  but  when  you  remove  the  mixture  from  the  heat,  add  a  table- 
spoon of  gelatin  softened  in  cold  water  for  five  minutes.     Stir  the  mixture  well, 
c"ill,  and  when  partially  set,  add  the  flavoring,  and  fold  in  the  well-beaten  egg 
whites.    Pour  into  a  pudding  dish  wet  with  cold  water,  or  individual  molds,  and 
set  away  to  become  firm.     Serve  with  cream,  or  with  a  fruit  sauce.     Stewed  dried 
apricots  make  an  appetizing  garnish. 

That's  a  good  dessert  to  -out  on  our  menu  today:     Let's  have  broiled  liver 
jkd  bacon;  mustard  pickle;  new  potatoes;  gravy;  buttered  broccoli;  hot  graham 
iscuits  and  butter;  and  for  dessert,   Spanish  cream  garnished  with  stewed  dried 
aPricots  or  other  fruit. 
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